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RINGKASAN 
Yoghurt merupakan produk hasil fermentasi susu yang memiliki 
kemampuan probiotik. Yoghurt merupakan hasil fermentasi kultur bakteri 
campuran Lactobacillus bulgaricus dan Streptococcus thermophilus. Selama ini 
produk susu fermentasi didominasi dari susu sapi. Pada penelitian ini dikaji 
penggunaan susu kambing sebagai bahan bakunya. Susu kambing memiliki 
daya cerna yang lebih tinggi dibandingkan dengan susu sapi. Namun yoghurt 
dari susu kambing masih menyisakan rasa goaty yang cenderung tidak disukai 
konsumen. Penambahan sari buah pada proses pembuatannya dapat 
memperbaiki flavor dari yoghurt susu kambing. 
Penelitian ini bertujuan untuk mengetahui penambahan sari murbei dan 
pektin yang tepat agar didapatkan yoghurt dari susu kambing dengan 
karakteristik fisik, kimia, dan mikrobiologi yoghurt. Penelitian ini menggunakan 
Rancangan Acak Kelompok (RAK) dua faktor dengan tiga pengulangan. Faktor 
tersebut adalah konsentrasi sari murbei (5%, 10%, 15%) dan konsentrasi pektin 
(0,1%, 0,15%, 0,2%). Data dianalisa dengan menggunakan analisa ragam 
(ANOVA). Uji lanjut BNT dan DMRT dengan taraf nyata 5%. Perlakuan terbaik 
dianalisa menggunakan metode Zeleny.  
     Perlakuan penambahan konsentrasi sari murbei memberikan pengaruh yang 
nyata (α=0,05) terhadap nilai pH, total asam, aktivitas antioksidan, warna L*, 
warna a*, dan warna b*. Sedangkan, interaksi antara penambahan konsentrasi 
sari murbei dan pektin memberikan pengaruh yang berbeda nyata (α=0,05) 
terhadap viskositas dan total BAL. Perlakuan terbaik pada sampel dengan 
penambahan sari murbei 15% dan pektin 0,2%. Pada perlakuan ini yoghurt 
memiliki nilai pH sebesar 4,41, total asam 0,82%, aktivitas antioksidan 67,85%, 
warna L* (kecerahan) 70,543, warna a* (kemerahan) 4,067, warna b* 
(kekuningan) 6,983, viskositas 177 cP, total BAL pada perlakuan ini adalah log  
6,08 CFU/mL. 
 
Kata kunci: Susu kambing, sari murbei, pektin, yoghurt 
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Rizky Fauziyah Sholihah. 135100107111009. The Addition of Mulberry 
Juice to Physico-Chemical and Microbiological Characteristics of Goat 
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Concentration). Minor Thesis. Supervisor: Dr. Ir. Joni Kusnadi, M.Si. 
 
SUMMARY 
          Yoghurt is a dairy product from fermented milk that has probiotic ability. 
Yoghurt fermented by Lactobacillus bulgaricus and Streptococcus thermophillus. 
All this time fermented milk products dominated by cow milk. In this study, the 
yoghurt were produced using goat milk as the main raw material. Goat milk has 
a higher digestibility than cow milk, but yoghurt from goat milk still leaves a 
goaty flavor that is not favored by consumers. The addition of fruit extract to the 
yoghurt manufacturing process can improve the flavor of goat milk yoghurt.  
     This study aims to determine the addition of mulberry extract and pectin with 
various concentrations on the characteristics physico-chemical and 
microbiology of goat milk yoghurt. This study uses Randomized Block Design 
(RCBD), two factors with three repetitions. The factor is the concentration of the 
mulberry (5%, 10%, and 15%) and pectin concentration (0,1%, 0,15%, and 
0,2%). Data were analyzed by using Analysis of Varian (ANOVA). A further test 
is performed using the Least Significance Different (LSD) method and Duncan’s 
Multiple Range Test (DMRT) with 5% real level.The best treatment was 
analyzed by using Zeleny method.  
     The treatment of addition of mulberry extract concentration gave a significant 
effect (α=0,05) to pH, total acid, antioxidant activity, brightness level, redness 
level, and yellowish level. While, the interaction between the addition of 
mulberry extract concentration and pectin gave a significance different effect 
(α=0,05) on viscosity and total of LAB. The best treatment of the sample with 
the addition of mulberry extract 15% and pectin 0,2%. At this treatment goat 
milk yoghurt has pH value 4,41, total acid 0,82%, antioxidant activity 67,85%, 
brightness level 70,543, redness level 4,067, yellowish level 6,983, viscosity 
190 cP and LAB total on this treatment log 6,08 CFU/mL.  
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